Blueberry Pandowdy 


4c. frozen, unsweetened blueberries 
*/4c. granulated sugar 
"4, quick-cooking tapioca 
tbIsp. cornstarch 
1 tsp. lemon juice 
1 egg white, beaten 
Pastry for 9” pie 
° Thaw berries, reserving juice. Mea- 


sure juice and add water to make |/p ¢., 
liquid. 


¢ In medium bowl, combine berries, 
liquid, Sugar, tapioca, cornstarch and 
lemon juice. 

* Pour filling into lightly greased 9” 
square or round baking pan. 

¢ Top with crust, cut a few air vents, and 
brush with egg white. 

° Bake at 350° for about 45 minutes. 
Remove from oven. 

° With sharp knife carve crust into 
Squares. Pieces will sink into filling as it 
continues to cook. 

¢ Return to oven for another 15 min- 
utes or until pieces of crust are golden 
and mixture is bubbly. 

° Serve warm with poured cream or 
Sweetened yogurt. 

° Makes 8 to 9 servings. 
Per serving: 22] calories, 2 g Protein, 39 g 
carbo., 7 g fat (1.5 § Sat.), Omg cholesterol, 
129 mg sodium, 2 & dietary fiber. 


